Peanut butter creams 

Shirley Sayre asked for a peanut 
butter/confectioners’ sugar candy. 
Recipes arrived from Judy Kozulak of 
Arundel, Etta Keyes of Pennsville, N.J. 
Beverly Barker of West Grove, Pa., and 
Pat Nease of Dover. Judy made these 
as a child from her “Betty Crocker’s 
New Boys and Girls Cookbook” of 
1965, but now substitutes Egg Beaters 
for the raw egg. 
1 egg equivalent of Egg Beaters 
¥s cup peanut butter 
1 tablespoon soft butter 
¥% teaspoon vanilla 
¥% teaspoon salt 
2 cups sifted confectioners’ 


sugar 
% cup finely chopped salted 
peanuts 
Beat egg with a rotary beater in a 
bowl. Beat in peanut butter, butter, 
vanilla, salt and 1 cup of the sugar until 
smooth. Stir in the final cup of confec- 
tioners’ sugar. Shape into tiny balls 
(extra sugar may be added to make it 
firm enough to handle). Roll each ball in 
the chopped peanuts. Place on waxed ° 
paper-covered plate or tray and chill 
until firm. Makes 36. 
| will share the other recipes, which 
will appear sometime before Valen- 
tine’s Day. 


